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ARI SEV E 


(S4518559 @'J542 9 J343 (S4UqS d44) )i5 l3azo g45) SJ a4 
Au )C- Û GAS š85kğ 5 cSaS4 (_Cš2 54, 4 o gl 5 4S3 l5 
(Gas  chromatography-mass  spectrometry-GC-MS) ` aSS&aSa& 
4u )S o Ê Gêl)535keš5 5 o3)5 334)42 45 4a) Sk S5545] 
4J g53: @j)š> d3, 84 š3 G03 «J ancak 
Ç yev  çAè6a .(Fenugreek seed) xe çA®o3 š9 [JASAA ê Ş> 
«(5.76%) @l> ÇgJUûa  «(7.9%) (€ )943> «(24.6%) (Öğ jo 4¬ OJ do 4j go3 
š8 3ê ke šenadlS) OUT 4J Ojao cSaêk43 boa)4ê ö9 
„ûn 3 095 ca9s42 JaSal @ Soy3355-4) (eba) o öm co 3a-al5 4e 
cerê gö Bo45 (çkkadê> 43 (@3)5 a e 39-433o ce 3a3 3k4 «a5 4Bö4e ce) 
daaSaStoa (j)4 g4) aQqja& olo “bJ go bJ z0 
MAS eb ka a êkûldel dos çî 8 949 42 jö bos)42 
o 5Û (& ö5 ejê) Sg4a5joa olğ le êdê aJ çûke4a; oga5Ùogl))ğ3 

Ja» (€/çu4) dla a 17% e 83% >5 
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KeywordSs - (,(5S <ã e al_.JS 


Lipid- € )s4> ® 
Fenugreek- (€ ><<-& ® 
Saturated and Unsaturated acids- >5 e >5 ._-& > ® 


GC-MS- ga aa dak dö )(S- ) A3! 5535; S ® 





Introduction - clSaZ&JoJ3 


éJos _ç&5 a» (Trigonella foenum graecum :_ Çl) (€ 90) ç >e& çs5öe3 
(eÖëla a 3ê çêleka 4J Cû so3,05a» Condiment - ç&A>ayoG 
éJog ço(5SÉaS .agjah 5\5 çOš23j)54 šã) 4Soga) p4 -JÃ-0)4c 
(Ço g5ê d  XOze 4 çû 4x Û doş (çaS5aSsoa go @ o3)054 o)g94- 


PDO cês)538 9)4 š (@ 503 JaSS  kûaaaS (ça )O JaSaJ )o3s5b 
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(5) 35515 gS)oJ4J 3429 Ç yek çs5öoy aJ ulûa; aS ol 5 ç5 





ceAöod doo gaê (SÛÖle ((çd)4o3la3 59 
JSW  (gaaS So) @>-ù 
J4 š3 4»4aX& çg(hypoglycemic effect) 
öelğaö45 gO ojS4&  ç2š534a) 
oe Sî ceêêêA 54 (P445 4 
Ç yê çeSöta 4J ol jS gwê (>-5 
(rl ğ3na)55 (kk 90)5)o38) 342 


Vîr AMI LÎ an û cabe wê salê 


€, ,5 aJ )51,š5 qÇoşê (c43 (Triglycerîde) çêk @€)34> ö9 


.@Ö(HDL) ÇARÊ> d3 J 6 $4 Ç )34> 


(e5Q3 ö3 4J aS o gaŠo sl )) š3 !a&S (@(galactomannan) ça» ğ35Wo (o3 os 


PceöO4so3l3 kS (€) 55945 o91 )5)o33 lao xe& 


cêb Saqo gk )4n doş 4S çê š 44a o56 35 kula e4 


45 o g434gl S> aSSou a4 gO çS akêğ j «42-03 çlmê63 453 


Šo og «og43oş) ,5SO coge )54» š amylase - ja4 _ >45 
ion-exchange - ,\5a5 š5 çe ) š5J6 ç31)555k 5 5 o35 @og43)55> 
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hydrophobic - gö ç 5š25 3585563 5 ç„53J)5 „ chromatography 
„gg eöl& )\5<» interaction chromatography 

(kmaS - lisê qo3)5 & gı AJA çêla 75% @yxeê çAS03 
4J (5 ynû cê yaba 5 4S ogljS 3 cıSaqogaal š8 .?oga43o9l)5G2 
A> ded g gaa (e5 4qoake clog 45 go) 43U>o3 lasê 35335 (5A9) 
o 9 ol )5Q4 l7 o5 qd)355 cojSù 44o) š 
@ Sea çul S4 ck 4l (çeln> Saa yaŠa )\5 

- ö3 3-55 5320 4 çlSo3è4e4İgoa o gl 44 4J aSS4 (ya 
(ek Ö ç4&Ûo ja0 g4 š o3ş g45 )š3) .S55')\24» aS phytoestrogen 
(SS 3 4S(Sod54o 4J go3 oş l>)4 4J s5 da og çdoAS QUZ ğ imanê 
öl5a5Lu5š5 o§a Micronutrient - 4Sl)š5 o3)a ö5 3S 5É élos se šohakn 
Uq 4 Cebana 43soy3)4) g45 54. )k9l) (oo "ca ,Soy3535a) 
4o gêlo SJ g4) Cuadodke çÈWQ 5a AR «(5 ye2 (50a (S42 )943> 
da yenê çeo\S A3 ) 943 (SAQÊ o çlkeaS od @342 (3)22 
.(GC-MS) ç|X-ãS4Š 2)54 4» 
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Materials and Methods - e,»lSoJ ğöxe g oJL. 


AS) 44J oşl x>öoJ3 (Trigonella foenum graecum L.) ç,l545SoJ3 
@Zıwuyö34 «2007 BTIn AJ Öu3)95 çêljêk - xljgak lSêo e 
og o>) cê dJ g og45osl 55è 

AOAC (çS3ğ3»+ 4+ Crude fiber - L> _gJk&a) a cAêšo4iš> «(2 oj) 
3 22-3 320 (i2S (e 55.1091 yS3h2nükaeoa (deydê (ça lo (4555) 
45a aŠ ) Pol SS UAAARWoJ (micro-kyeldahl) ÇABE) A pÖ (85398 
lû San y5š5 (û >; J jaŠa) 360-410 *C aJ cJayae geb l3 aS 
[d3 yA 9463 





Determination of minerals- \ST055 _cbkîû&ukuJoêoJ 


ökAzAoa Golterman ço385 4» (ağa ğ o ešoyš) cç l5t«> e 
Gallenkamp Sc2753 (€ )oŞ«J4& o Î Ç9 Awê ğo (e2 544, “75 s0 5 
cê ŠemuaùB ae 6534-3 šê) dos cS 5 ç-l\54«> g5 .flame emission photometer 
4» Whiteside ç€o3,5 4» (eš,5 cab A dle « uza cûn ') c G~ulö «ê Ša~aJl5 
using unicam SP9 çg )oŞ«Ja& aJ» a€ Çê 55Ê da dha š ) (O32 )54 
- HCL çe3š55 šj& ^ ši€ aS atomic absorption spectrophotometer 

.ogl x>, ,W5Sa„ hollow cathode lamp 
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Total Lipid Analysis - ç,\54 ) 34-> r DEYÎ Sk 





Ç ) 4Š (Çolak 4 ı3 ,Soa ŠS (Zo g43)5 k> 4Sosl Saye ç êkî aSSoJ 
c5 4yaŠ )] Soxhlet - CS8 (k2 )54» 4 (3-05 80-60) _İš > 
(54S4R5S aSaSooa (93) ökêls oše5315 8. qogke 3» [azogd2 5l 
ol yalWua4 (Jêwe @)94> 4W çêllkJah & (çlş) @)903 
43 y>3<[)3\S 2 çgSogke $è la)995 çoo4Š c<4» aJ (KOH/MeOH) 4» ( 5o3 
"9 po3 çgelaoyy4 >X«)515 3 Û 78*C 

csêl05 ğ5leğ 5 co3)5 (S324 ağwa Jê 5)94 nù j ( )S 
GL sciences ) TCWAX ço g eö»» e@è4aJ (shimadzu GC-14A) (@ ,5e3 ose 
C2 )54 (JaSal aça& (alye 3-46 30mx 0.25jim i.d.,0.25mm aS (lnc. 
Š- 45S5 Se] FID 260 ç9) š> 433) J454 «(1Kg/cm2) >3 >26 
4S a> )yAŠ (g4J„ .(250*C,split 1:20) (@ X3s-34So3 [aoaLk& (@ogdab5kul € 
25 gogê š !3als34» (1*C.min') aJ 170-225*%C 4J os )5 33)45 )4 
4Q ya3036ê l>048 j yA (J (35S )03 3 Wo) d4J> 
og êma Jite (al 6342 kù J 58)65 5 53)04 
š êU), ,5a4„ Normalization technique - og XyX3LÜ (SS45 
.(shimadzu co) CR-10 (J ğ ç5 )4 g~ ğS (€ 4e )4> (€ š&243 çg )\5 5é) 

4V X34 une AL Ê SS35 dS 
(@%3o)o)š3 J4aS4J (HP 6890 series GC system) GC-MS çlS4aiuo)4aS 
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AJ & W WAX ç*» eö~gmass selective detection - š3) q@@»„/ 5S )3 
(30 mx 0.25 mm i. d. , 0.25 jim) (loo e4 4S (GLsciences lnc.) 
4J 150-250*C aJ |5 53 )44Û )4 4S4__~s )45 çga--l og «@U)U-54-_- 
36 & a5355 ö5 3 dalş>4 š Bo) ö5 JaSaJ (2*C.min”) 
cs»!)! 35J (€oj3 ) og (1mil min -1) gg e šal2 4So Xa® o) .cJJaJ „> 
Û 4Sogoo)ğa og | 3S la& 250*C Û aS4SA5Ş ) ç>-&4- .(split ratio) a» 1:50 

.300*C 


Results and Discussion - jö g çöş o l5 4eL>öo )4- 





oA; AJ Sa LsaS 45l65 ola aS öCUko3)oJ60g45 (1) ça32 
Ç yekê çeSöta gê çelSogb lS (ikna caê çê ss lap xeb çZS03 
o g45 ç-WSo)lgk> a>, 4J çablga 3)9) 4:c5) öle43 4 
6 33ka 5ê «o ša~305) l505 4J 5)3) cSHAA aSaSSoa ”ösl>3> 
(elSaobaloAÜŠ 4 3)aly4 Cu Zoy354 (eba) go hw «3-25 4ê 

(9aSa 
Öd546o4İgo3 (So gl> )4 ç)|54550a 4S ()y45~oJa )o3 (54 lLcaS o) Sk 
4J. 4 ja 44 45 (5.76%) çlSaJUîù) 855 os (24.6%) 3š» $» 
cê lê š4 4J ) 53595 3U 9 kok (Jšn55 (in43 35)43 
cê Š) Ço 50k 49l35 çl54 )942- (555 (7.9%) (€ ye3 (Sö0a . o )543ı 
A545 pk (za 43 43k 5455) (€ š5 'o)5) 45 ola élos .@5)-w84)6) 
Wû j A 3)42 o buê 40949 42 B9 l> 94 (>š3so5 9 
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d)343 Wû Ö5 AW l539 234 (Jh 5)94 
.(2 (So şû&) 1jS)aaJ U ,)5 GC-MS  *Ss&aa (€ š&4A (Sos) >l) 
ch jö (17%) So xS a )a4 4 3 € 45 (< šğ5 4S ö@ıg4a5)o3 
(5 5S .(2B (So g&) (6%) 4aSo lk ç-& 3 a (2A (So e32) (11%) aSa5a«JÙ 
(47%) 4a 9)4 45 45J SJ ç~& y3 (83%) lS xSÜ 4z )a43 2&5 
(2D (@o g3&) (36%) «LJšğ5 (~23 Ja4) (2C @osš) 

43)92) 44A Çol 4ê cA AêR)lo k> kK êö oj) 
š (18.3%) "?Shahat - GU çaaJ aS g2 çl54*öo)4 
Badami & -)g5)9-J5 3 ççeoJd dlog )4& (5 eza (€ ye& g5 ç\S45) 
JuouA2 (o ğö ogŞ54aJ (7%) aS "”Zafaret- cı» xy3U5 o $ (13%) aS '?kalburgr 
(4 4S og4a)ša öoloşaê ""Hilditch&Williams - a4 e 9 g32 
7ço15aSoga) çJ\5S9325 š sdal 532 !gahaS)a o .ç.)aS 
ölD Sela GC-Ms @ğš24; aSaSoa ç!š) ce 54)94 42 3 45lq5S 
o la lû 2 (çakAÊ aJ log g ço 40 g44 ad 454a >50 )43 9 


yenê (e804 š çç )S (l3 :1 çakê 























ö5, ölS5o3L 
2.4 g/ 100 g oU zê 
3.94 % ö5-5.Ça5 ~25 <šS 
24.6 g/ 100 g e> 5ê je (N*6.25) 
7.9 g/ 100 g G )4> 
5.76 g/ 100 g e> Jk?) 
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3.9 g/ 100 g „ko 4j ğ3- - Ash 
368 mg/ 100 g J53--3ê 
140 mg/ 100 g cm 
64.4 mg/ 100 g ê öe-el5 

12َ mg/ 100 g ö~Û 

7 mg/ 100 g <5) 

1.3 mg/ 100 g Qo 

1 mg / 100 g a> 4BS ae 

1.1 mg/ 100 g p3445-4 
0.35 mg/ 100 g Ê3-~353- 

0.1 mg/ 100 g ej. 

















HÇ yen çeŠè0a ço (5S Ao ) 94 4ı Š (S4AŠŞ :2 aA 


























34 A5 ğ5 
cayanê nê yê ji erkê azanê” ıJ eke pre 
(?%) 4 f---Ci 

eLödelaı (~ê 3 C16:0 11 534 
“J3J c5) CI8:2 A 9.12 47 22860 

:Jğ ~ê 3 C18:1 A 9 36 1741 
GE ada çen jö C18:0 ö 279 

%cı 5a xö çi25 5Ş5 17 813 
Û er 83 24601 
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u &o g4 dal êg 4 (Ç425a ls $ 5 Xe) 4c 4J 
p45 çı5 yz 4 p45 ob dö (335 (63l45 do diu J ç~& j3 45 o9 ))š4 
dŠ yö a4 (se4 433a çaê 5o3 (>š) 4)3) 955 4) 4342 
dosşga& yAw43oyl > 05S4 IS5 o 5S aJ o S0 42)94 
Balogun &Fetuga - % göuê e öš5šJb çala) o şel )S )4&<aJ çç )(5 aS xuh 
(S44 šS o gaya aJ %?Sengupt &Basu - ga 9 Cu ŞÊkwu oe 22 
A03 çešîy 4 XX o4 “&êö qe945 Sj 45Ùo)a5o,5 
ceh 03 (s50)4a (5458539 og ö399 “0> 9 ö394>04 dla <J l54ay4a55U 
4J Saz gbş daa )942- Ã5 6)3) çe45S -ooeo “bJ o <J8 
«scaly dermatitis - Cu cela o ÛJA® :o gaĞš yo SURO p4 JA&aJ 
ölSo sl Sk pa 45)35 oa zz cada 5Sl> doja a özoela2 Şê 
(_k Š3 “LJ RJ (jö roê U35: 2% 4a2o 4 

„C18:2w6 Cı )SoJ3 Lexê doo şı a44 dl 3-J 
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gooo bto mio ıa40 1380. 14.80 1900 106.00 1?00. 18.00. 10.0 9.640 


«yes (556a 4J gl)5)o35) @)943 43 j 3S9 GC/MSçz )lS~& :2 (@o 2ê 
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.Ç yen (5304 (S gl yS joi Ç )942- dŠ jö ğo 4Š )(O AB) no d4 :3 (o ed2 
.1 o )kŠ (&Peak - aSS gJ (çak) aa da :A 


.4 o >j çSPeak- 4SS çJ (çak) aDasai :B 
.2 o)keğ ç€Peak - aS çJ ççaš , aa da :C 
.3 o) (@Peak- aSS gJ çak ) aKa»a :D 





wUU5ğ^ §ogaUuîq7 





References - ç,lSo g&> )4~J 


1. Taha El-Khatib ,M.,Nature , 159 ,716 (1947). 

2. Sharma R.D. and T.C. Raghuram , Nutr. Res. 10,731-739 (1990). 

3. Sharma R. D. ,T.C. Raghuram and Rao N. Sudhakar.European J. Clin. Nutr. 44 , 301- 
306 (1990) . 

4. Zecharia Mada & Ilan Shomer, J. Agric Foodchemistry, 38,1535 (1990). 

5. Udayasekhara, Rao, P. and Sharma R.D. FoodChem. 24,1-9(1987). 

6. Dlawar M.Sabir , Faiq H.S. Hussain and Jala B. 

Zewar. Deutsche Lebensmittel-Rundschan 98 , 14-16 (2002). 

7. El-Sebaiy .LA &El-Mahdy A.R. food. Chem. 10,309-319 (1983). 

8. Gholamali A, M Maleki. Indian J. of Medicalsciences, 59,64-69 (2005). 

9. http:// www.medspice.com powered by Joomla! 3June (2009). 

10. Association of official agriculture chemists (AOAC) official method of analysis 
(1975). 

11. V.K. Akparov and V. M. Stepanor, Applied Bio.And Microbiology, 13, 141 (1961). 
12. Golteman ,HL. Methode for chemical and physical analysis of fresh water ,2nd , 
No. 8 (1978) . 

13. Whiteside P.J, AN Introduction to atomic absorbition. Spechtrophotemetry 1-st ed, 
England ,(1979). 

14. Soukup,VG.&Holman,Phytochemistry 26(4): 1015-1018 (1987). 

15. Baccou J,c. Sauvaire Y, ollie V. & petil Rev. Francaise des corps Gras, 25,353 


(1978).51 





wUUoğ^ §ogaUzîq7 15 


16. Sankara Rao & Deosthale. Y.G. food legumses J.Fd Sc , 46 , 62 (1981). 
17. Nafea Abdulla M. Sc. Thesis , (1990). 
18. Shahat M. congress pure and Applied chem. 569-75 (1947). 


19. Badami R. C. & kalburgi G. S., the karnatak university Journal science, xiv, 16 - 19 


(1969). 

20. Zafaret R. , Deshmukh, V.K. & Saojj, Current science, 44 , 311 (1975). 

21. Hilditch T.P. & Williams P.N. The chemical constituents of natural fats (4thedn) 
London. 304-21 (1964). 

22. A. M. Balogun & B.L. Fetuga ,Food chemistry 17,175-182(1985) . 

23. sengupta A.& Basu S. , J.Sci. Fd Agric.,29,677- 682 (1978). 


24. Pamela C. & Richard A., Lippincotts lllustrated Reviews Biochemistry ,2nd (1994) . 





wUUod^ §ogaUuîqg7 


16 


